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?  The

TARO OK KALO. |

I-E HAWAIIAN STAFF OF LIFE

of the

Is

Many Varicties
Taber and How It

Raised.

remarkably feagrant when cooked,
amnd is scanve; grown prinecipally at
Ewa. Mana isa great favorite with
some people, especially its yellow and
red varieties, and i= <aid 1o e dis-
tinguishable in its having a doulle
<talk to each root.  Ipoclono 1s an ex-
eellent variety and, a< its name indi-
cates, beélonged to the priesthood,
Laulod is used by the kahunas ss hav-
ing medical properties, both in root
and leaf. Its name, meaning long
lTeaf, hins been transferred by them to
mean long life. The Lehpa and Piia-
1ii were sald to be the favorite red

| taros of the chiefs, from which, in the

munafueture of thelr pol, the centre

| portions only of edeh taro was used.”

Besides the Kalo proper, the natives

| during times of scarcity were wont

| ‘alocasia macrorrhiza).

The following notes in regard
r2aro or kalo and its vses have been

sompiled more particularly for the

information of 1 and other
o these islands, and
also nefit of readers
abroad :

| mpy be found wild, having evidently

"GRLET,
1 Cook's second

Hille-

2 antiy

gl A ir.

Dr. Hillebrand,
ther names for the
Arugm 0 g
Arum

Forster.

& End-

stehear.

Caladium «sculenium, Eogler.

Dr. Hillebrand had doubtliss good
reasons for selecting the first name
given above in preference to that of
arum cseulentum, still it isan ames-
ing example of how authorities differ,
and more t—‘zw--':nllf' of how botanists
have contioued pillng up their Latio
nomenclatare on a single plant.

It is a pity, and to say the least. it is
somewhat strange, that Dr. Hille-
brand has not devoted more space in
hi< work on the Hawnilan Flora to a
description of the kalo, seeing that the
tuber ts the chief food of the Hawaii-
He gives ope page only to

an race.
the Colocasia, and does not treat of
the different jeties of the Ekanlo
growing onh islands, but
simply says that the Hawnaiians
r11isl isidersbly num-

o t‘.‘_.

el

n “'.u- iy I
s in Throm's
Interesting
1 viyes of

¢ 0f tMi

sually
aAs Lhe wes
fnb
cnrdate
or 4-1 jRes
snalliecs bt
oblong in
length. and 5 to 6 ing
The liberty is taken of
o the differant i
published I hru
few additional kinds, |

g 0 dismeter,
'-':I“-ilt: .l l:.!
; of kalo as
Almanae, a

NOWevEr, I o:iﬂ;’
added thersto:
J\ia
Apii
Apowale
leaves curled

Apuwal two varieties ),
up like a t':.ir.

Elepaio, spotted leaves,

Haokea,

Hapuupuu (two varieties)

Heunlehu, or Talehu.

Ipuolono, _

Kai, Koi, Kaikol (four varieties),

Ranjo.

Ku-mu,

Kuoho,

Lauloa.

Iehua.

Tehuaakiukawno.

Lola.

Mahaba,

Makaopio.

Makohi.

Mekoko, 1
Mamauea, or Aweowso (Lwo vare

ties , wild.
Mana four varicties ).
Manini.

Naua.
Nawao—uniit fer food,

N ;
s —wery white, hence “salt.’

Il[..-'.'-’-"n:dl_'. I=i- |

formerly 1o eat thestem of the ape
The ape be-
lopgs to the same order as the Kalo,
viz, the araceal, and is often met with
it pardens, where ite large, handsome
glossy greent leaves help to makea
striking addition to the landscape.

MODE OF CTLTIVATION.

Kalo is chiefly cultivated on the
flats near the ses shore, and more es-
welally st the mouths of valleys,
‘here water I= available for irriga-
Certain varietiesare also grown
= uplands, and in the woods Kalo

d from old cnltivations:. In
times the mafaainana, or ¢om
1er with the Lauwwee,
battle, were the
il. The ¢chiefs
» confent to
just about the time
vp was gelt ripe, anud
that the
munnged
alp crop
painder going
ad small, who
his Tendal superi-
v however, was

his people s gooil
Archibald Campbell, the
¢, writes in 18310: ‘I have
r working hard ina
r pot whether this
of setiing an

hias subjects,

four
M

14

ed in smuli
sl eagpiel OF
may mea-

¥ in the cuxse of the
jowinnd taro, the land requires to be
, and for this purpose the
b iy sword is dogoverialaa).
An embaukmentof about two to three

' i two in width
made, so0 43 to enclose the
| bould the soilbe
1 the ground is
u, partieularly along the

\nd u foot or

the pateh, with coeosnut
SEenLs branches, In order lo
make the groumd hold water.
Previous to and for some years

after the arrival of white men on
these shores, the cultivation of the
=oil wus done entirely by the sid of
the so. The oo was simply a short
pointed stick made out of hard wood
and sharpened to a point or fashioned
iuto a kind of spad- or paddle. The
native way of handling this agricol-
turdl implement was for the workman
to squat on his hams and heels (Sepf-
tice “huankers’'; and grasp it by the

handle (kano or kEuaw) with both
hands. The oos wers nsaally mude
out of the following kinde of hard

lel, or ulei (osteomelss

kauila 1aiphitonia

“'l_l-'Hj‘ viz: l
anghyllidirolia);

ponderpsal; pabala (pandanusodor-
afisxrm uhivhl (mamnni), (aop-
Rora ".,’_r,a.--._,-.". iy walilew }-f- =
fronia ndorata A\ kind of “Yspud”

a wooltlen handle

0r weeder,

nnder the name of
r in his Brief
t was Ine

y from avother
s higher level
the water in
it from 4 con-
aud at & great
WO = ehrated walter
at fole in North Kohala, Ha-
i, I2 4 good exumple of what the
nt Huawailans could do in this
] woodlen oa: and
I'he unwritfen
ardlog irrigation and the pee
rom the aquedocts are be
ve heen the only regula-
tions ob=arved In common by the an-
olent Hawadians and hence the word
GRa-un-wal” or “‘water rights'* has
come to be tsed in the Hawalian lan-
gunge for anything in the way ofn
{aw or legislative enactment.

The plants are propagated by plant-
ing, cuttings from the top of the tuber
with the stems of the leaves adhering
thereto. This part used in planting
fs ealled the “nu i, The hulis are
usually planted lu rows in groups or
“blocks of five” ane hull being plant-
ed at each corner of the hill or guu
and the fifth one in the centre. .,a‘_-{:
of these groups is called & puepue.
The number of plants ina poepue is
not restricted to five huolis, & greater
or less number may be planted to-
gether and sometimes field |s
planted In rows after the fashion em-

loged by the Chinese in their rice

elds,

The crop requires to be weeded
about three times, and in the opera-
tion of weeding which s termed oloo
or olaalaos, the soil 15 graduoally
collected round each puepoe or grou

aided ouly by

law= s

bl i
oi aater

ol vyoung faro s as to form small
hilfocks, The first leal to make [ts
[ rance on the young plang is

tawaws, the second leat {ou-

pai, the centre leaf ina kalo plant
after the leaves are well
developed belng termed law  ka-
alofa. Should the kalo pateh
ve been neglectediand the crop

has a poor stunted appearance,
then such stunted plants are styled by'

the name Kolole or Pahu, From
the tme the » is hinlf matured
essential to

until fully it i
the kalo- or fleld well ;
with water, The crop ripens in from

say seven to months, ing

to the depth of soil, sitnation, kind of

kalo, ete,

“IWhen the crop was ripe,’’ says
Prof. Alexander, talking of ancient
days, * the first fruits were offered to
the family gods on the proper day of
the moon. Some of the food was
cooked together with red fish. The
family idol was brought, together
with the Pu o Lono, or sacred cala-
basl. Part of the food was offered to
the god, and the rest was consumed
by the company ; after this the field
or taro-patel was noa or free”

Besides cultivating from the hulis
or tovs of the tuberons root-stock of
the kalo, the plant could be grown
from the shoots or suckers which
spring up around the plant by the
time the tuber Is about ripe. This
kind of second crop kalo is called
Kale Kamau or Pilimai.

The upland taro is grown without
water, but, in order to retain the
molsture and protect the plant from
the =un, it s usual to surround the
yvoung plants with fern leaves and
dried grass. This serves both as a
protection from the raysof the sun,
and also ns a manure when the fern
leaves, ete., beeome sufficiently rotted.
The kalo thus grown in the moun-
tains takes longer to mature, and at-
tains a much larger size than that
grown in the water on the lowlands,
The mountain taro is also of s drier
and mealier natare when cooked than
the acquatio varieties.

When the crop is ripe the roots are
palled up by the band, the hulisare cut
off und replantad for o fresh crop. The
whole process of cultivating kalo is
ineluded in the term mahiai.

COORING THE KALO.

Owing
aud nstringent qualities, the kalo root
requires to be cooked before it is 1it
for food. The process is performed
by the natives) by means of steaming
in the common Polynesian under-
ground oven, The oven (iniu Or wikou)
i a hole dug in the ground about 4
foet
A pumber of stones averaging sbout
the sizge of u man’s fist, nre spread
over the bottom of the pil, the
larger sized ones beipg ranged round
the sides, o prevent  the
earth falling in. A quantity of dried
| lesves and brushwood is then placed
above these stones and on the top
aeain of the firewood is piled another
lot of stones. The firewpod is 1it and
after the stones at top and bottom ure

S0 s

top are mked off, as also the unburnt
embers, ashes, ete, This is done with
poking out the red-hot stones out of
the ashes s called wiuw,

lenvies of the
vompositizs), and placed in the pit on
the top of the hot stones. Above the
taro is spread a coveriug of leaves,
orass, ete, (Ramakemaka) oud finally
on top of all is Iaid a thick covering of
earth, old mats, ete. (kawwewe).
Water is then poured on the top (Aai-
wai), the eonsequence being that a
great quantity of steam is generated,
which in the space of from hulf an
hour to one hour, according to the
quantity of food in the pit, thoroughly
cooks the contents of the oven, whe-
ther it be kalo, or pork, or breadfruit,
or fish, The whole process of l;l:\la'.tnlri
in the underground oven I8 terme
kahu, Ealua, or simply wmu. The
Chinese, who make n great deal of the
poi sold in Honelulu, cook their taro
in u large wooden box provided with
au iron grating below, and use for fuel
somie cheap stull] sueh as rice husks,

POUNBING THE RALO.

gven it iz found to be changed ton
light farinaceous substance resem-
bling somewhat o dry mealy potato,
It 15 stripped by haud of its outer skin
and then sora wd clean with a piece of
broken calahash { poliic ), or opihior
wi shiell, The operation of cleaning
the kalois fn'mjar'r"-' . or maihi. The
refy or stuff’ seraped off is palie
Hnving cleaned o sutficient quantity,

i= placed on an oblong wonden troy
or trough, stightls hollowed out in
the midile. Papa kui poi, or poi
pounding boards, wre mude of kou,
alinkea or ulv (breadfruit). One man,
or better perhaps say  Lwo mets,
=tripped naked except the waio, seat
thamselves an the gronnid one nt each
end of the board, sud zrasping o Java
stone, ['!“'.Ii' "]:'l:il'-l, not unllke a
druggist's pestle, they procesd Lo
thump and pound away st the kalo
on the bonrd In front of them. Asthe
operation proveeds a little water from
time to time 8 added to the mass, so
as to help the softening. and mixing
process,  IL s very hand work, especi-
ally in this wropleal climate, snd by
the time that the kalo Is well mashed
the workmen are usually in a state of
violent perspiration. It is after hav-
ing seen this mode of preparing poi
that white people as o rule turn away
in diseunst and will not touch the
stuff.

Having been suffieiently pounded
(kui, or kimo) with the pestle, it i5
then kneeded like baker's dough, with
the hands [ pocl, Tt is then poi—the
finizhed article, and ready for cold
consumption. Poi, as is well known,
is the chief food of the Hawaliuns,
and it I= also used to a certnin degree
in the South Sea Islands. The Maoris
of New Zealand, who are so closely
connected to the Hawaiians, do not
appear to have ever cultivated the
knt:rmpl, their chief vegetable food
having been the kumara, or sweet po-
tato, and the edible fern rool.

I'n sddition to the stone implement,
or pohaks kui pol, shay like n
druggist’s pestle, there Isanother kind
of pestle fashitoued like s stirrup iron
{ pohaku puka), which wus pecullar
to Kuuai. A variety of this Kauai
kind s sometimes met with. It varies
from Lhe ususl pattern in not having
the ventre pierced through, but
only slightly scooped out on one side,
%o oy to allow it to be grasped by the
fiogers. These pol pounders, or pes.
tles, were also used for pounding sale,
mnielnnl hierbs, roots, ete.

Hesides the pounding process nbove
desceribed the cooked kalo was some-
times grated on a slab of lava | papa
wili af, or papa pohaku),

If not required for immediste cou-
sumption l!ha kalo s mashed on the

, but without the addition of
waler, or at any rate of very little
water. In this form it is termed pai.
af, and will keep for & ble
number of weeks, or even months, if

very hard and well 'md up in
a1 whmlors \oshing
g oy e imption by
their native crews, and pals or
rather was, taken to sea by ve

fishermen in their when

off on & fishing ex tion. Ellis, in

his Tour Round Hawaii,mentions pai-

ai a2 one of the articles sold at the so-

called Fair held in olden times on the

;nimllka of the Walluku river, near
* o,

Pl CALAHASHES,

After the process of mashing is
tinished, the poi is transferreéd to cala-
bashes made out of a gourd or of
wood. The Hawailan name fora poi
calabash is wmele poi. The gourd
used as a container is the front of the
ipu awaawa (curcubita maxima)
and a calsbash of this kind is called
a umeke pohue, Insize they range
from a few inches in diameter up to
several feet. These gourds are also
used as water bottles, hula drums,
ete., and were often gracefully orna-
mented with colored designs.

The wooden calabashes are made
chiefly from kou (cordin subcordata),
koa (acacia koa), olomea (Perottetia
Sandwicensis), milo (thespesia popul-
nea). For holding & week's supply or
for use in a large household, some of
thess wooden calabashes were very
lar;i-:o. and would hold close on fifteen
gallons, The average calabash, how-
ever, was much smaller. They are
certainly handsome pleces of work-
manship, and in shape and finish are
hardly to be excilled by modern
machine-turned articles of the same

its hot and biting 1aste | pakaka,

wide with adepth of say 3 feet. |

deseription.

the wooden calabashes varles.  One
pattern is greater in height than
width and is parrower at the top than
nesrer the bottom. It is styvled wineke
Euoho, whilst the brosd and shal-
lower design is classified ns wineke
A calabash full of pol or
other Kind of fool is c-o.

The enlnbashies have often a cover
called “peoi,” and have likewlse n nent
network of strings made of olonn
(tonchardia Iatifolin) and cocounul
fibre. This netting was used in sus-

ending the calabash to theroofof the
[:qm-i.u or to the o/eole, a board setona
post and made especially for the pur-
pose of hanging containerson. The
name given to the ealabash netting 1s
Lokd or Loko prupne, but the ancient
designation is said to have been o
"! ifl

L8 Crm

The kalo is |
now wrapped up in bansua leaves or | leeting a sufficient quantity of the
}mr;qr‘;-,nn oplismenus |

When the kalo is taken from the |

| mence Lo

| belng made,

EATING I'UL.

When about to eat poi, the better
classes of natives used finger-bowls,
poei fniol Tima, both before and

thoroughly heated the stones at the | after eating. It is needless 1o aedd that

spoons, knives and forks were conspi-
ouous by their absence from the meals

a stick ealled wlwwemu, and the aet of | of the Hawailans, the poi belng eaten

by thrusting the first or first and see-
ond fingers into the pol and after col-

adhesive paste on to the finger or
fingers, with a rapid twirl the hand is
| withdrawn, and by a dextrons move-
| ment, whieh requires practice on the

art of the performer, the hand with
| its burden iz conveyed to the mouth

where the pol s sucked off with a

smacking sound of the lips, indicative
| of the great gusto with which it is
consumed.  Acecording to the consist-
ency of the paste, whether thick or
thin, poi has humorously been classed
into “one finger poi'” and “two finger
poi.””  As is the case with the China-
man and Jap and their rice, the Ha-
waiinn generally desires to have some
accompaniment or relish to eat along
with iz pol. This may bLe raw fish,
or a bit of pork, or inamonda, & species
of Hawaiian chutney made from
roasted kukui nuts, pounded and
mixed with salt. Seaweed or imu
] and she!lfish of different kinds are also
favorite side dishes.
| Seeing that poi fills soeh an im-
[karmm part in the Hawaiian’s daily
sill-of-fare, it is anly to be expected
that he should be 4 connoisseur in
regard to the taste and color, ete., of
the natioual dish. If it is atall lumpy
it Is prpun ;- i imperfectly pounded
and the poi is full of small pleces of
the fibrous part of the tnber, it is
declared to be ancone.
and not well worked up after pound-
| Ing, it 18 sohuwmeahu and If made
fromi disensed or inferior kalo, it is
safd to be motackae, and an,
White folks who sometimes, for o
change, indnlge in a littie pof, prefer
it when it is fresh, but the natives
like it to be =omewhat sonr or fer-
mented, and some sven have a strong
partiality for very sour pol, or poi
aliier. En the sour condition, it is said
in “go high ™ with aw tish !

The tims when the fermenting ol
souring process begins varies greatly
with the amonnt of water worked tnto
the kalo: the more water there isin
the pol the quicker it becomes sour,
but, on an averags, pol will com-

ferment | awell up

and
within twenty-four hours or =0 after
In a week's time or leas
it wems too sour even for the nalive
stomach to digest.  From a food point
of view, poi seems to be o good fat-
former, judging by the huge, nnwieldy

| figures of the ancient chiglesses; but

it (loes not seem to give much staming
or grit to the pative constitution,

OTHER USES FOR HKALLD,

Fhe kalo, when Lolled or baked, s
cut Into slices and served ns n veget-
ghle. In this form it i apprecinted
!11_: forelgners, being dry and mealy.

ro or kalo eakes made out of cooked
kalo pounded and then fried Is also a
favorite dish on the tables of white
folks,

A kind of pudding called ** kulolo”
I« made from a mixture of cooked
kalo and coconnut. It s very lplam—
ant in taste, although n little of it &t n
time will satisfy most people. Kulolo
may also be made from taro 'ﬁom-.
the receipt for making same ns {ssued
by the Hawalian Fruit and Tare Com-

uy s as follows : “Take six cups of

ro flour, four cups of cocounut-milk,
four tabl nsful ol sugns, grate fine
the meat of the coconnut, mix all to

ther well, put in n deep dish well

uttered, and bake one hour in mode-
rate oven. FEaton warm or eold, this
is n deliotous dish."

Kalo root, uneooked, s used ns
native medigine ; Falo pilaltitor kalo
lauloa I8 generally used, The root is
soraped fine and put In o bowl to-
rul.hor with some sugarcine julee nond
enves and stalks of paihi or ihi l;[._lhg.
weed or fmﬂ‘ulara oleraeea . o
mixture is drmank (o certaln cases of
shekness,

An exeellont substitute for spinach
in obtalned h‘. lpthcrin the l,ouu:
leaves of the tmml. altor binding
them up with leaves, cookling
gollln oven lu the usunl fasbion,

s Is & Iavorite lish in the Houth
Bea in plages like Tonga or
Samoa, In the latter group it goes

by the name of “palosam|.”
The puakals or kalo bhlosoms are

Not only the size, but the shape of

asparngus, The dish made of the
yvou soft and hlossoms s
called ohalau,

The stalks (Aaka) of some kind of
kalo are edible, more especially the
kind ealled ka-i, n at Ewa and
Waialua, the
have a sweetish taste. It may
called Hawaiinn rhubarb. 2

Pol being of an adhesive nature, it
i# therefore sometimes used as a bat-
ter for wall papering or for pasting
pletures, ete., into serap books,

Asa change, the kalo was grated
fine and then cooked In ki leaves. In
this form it is styled picie or pie-
piele,

In addition to being used ns a’food
for mankind, pol was also given by
the natives to the species of dogs
which were fattened up in olden times
and served n deli at banquets.
Different breeds of &oi dogs
were recognized, such as the %, a
brown animal, and the olomea, with
hair or bristles like a pig, ete.

At the present day, the area of land
laid down In kalo is much smaller
than at the time of the discovery ol
the islands by Capt. Cook. This Is
accounted for chiefly by the great de-
crease (n the Hawalian race.Much Iand
formerly devoted to kalo is now rent-
ed out to Chinesa for rice plantations.
An example of this may be seen at
Waikiki where a considerable area of
land, which atthe date of Vancou-
ver's visit to the islands in 1792-5 was
sot apart for kalo, Is now almost en-
tirely planted with rice.

Outside of Honolulu, the planting
of kalo is still in native hands, but In
that ¢ity, the Chinese have entirely
hustled the native to one side. Apart
from acouple of establishments be-
longing to white firms they are the
only retailers of pol. A law was
pussed several years ago by the Ha.
whiinn  Tegislature forbidding the

manufature of pol within the city
| limits of Honolulu. This was done in
| order to do awny with the evils aris.
fng from the unsanitary state of the
filthy Chinese dens where the pol is
at present mannfactured, and also on
account of the evil smells arising
from the kalo refuse which in some
ensex iz allowed to accumulate

If too conrse, |

around these poi shops. The law,
however, was only to come ino {oree
| whenever the government should
provide a central market or depot for
the manufacture of poi, situated
somewhere in the outskirts of Hono-
lula. This has never been done and
<0 the Chinaman is still at hiberty to
continue in his old evil way«.

In different years and in various
}mrts of the islands, the kalo plant
s been liable to the ravages of a
dizsense which attacks the tuber. The
blight {s said to be caused by nkiml
of worm. The REkalo growing on
Kauai seems to be very badly affected
at the present time, as large quanti-
ties of pol is sent every wesk by
steamer to that island to supply the
wants of the inhabitants. Would not
the study of this kalo blight be & good
subject of inquiry on the part of the
newly appointed Board of Forestry
and ‘{g culture.

Some years a eompany ot Wali-
luku, Maui, called the Alden Fruit
and Taro «o., took up the manufae-
ture of poi by machinery. It stru
gled on for a few years until it had
sucoumb, The company bas recently
been resuscitated under the name of
the Hawalian Fruit and Taro Compa-
ny. This company, in addition to
munufacturing or pounding poi by
machine, instead of by the old fash-
foned hand pounding provess, manu-
factures a preparation called taro
flour. It is put up insuitable bags,
keeps well, anl judging from the tes-
timonials veceived from members of
the med eal facolty nnd from private
indivi uals, it should provea valuable
article of diet in the sick room and
for the use of dyspepties. The same
company sells an article stylad “Taro
malao”” or Hawalian mascarond,
whi h may be cooked in a4 number of
ways. In the vicinity of Honoluly,
Mr. L.
the kialo i= prepared [nto pot by pa-
clinery.

An attempt to mannfaoture the kalo
linty a species of flonr was made by
the Englt h missionaries In Tahiti so
far back as 1804,
sian Researches, says “when destituie
[ of foreign supplles, we have attempted
[ to make flour with both the brendfruit
and the taro, by employing the ba-
| tives to serape the oot and frult into
a lkind of |.u1pir piste, thendrying it
in the sun, and grindiog it io o hand-
mill, The tarein this state was =ome-
times mther improved.”

Oupe writer In expluining the case
with which the patlves are able o
ststain themselves, states that the
kalo Wi OB mfunre mile of land

is suftieient to feed 15,151 persons dur-
ing & whole year. Anether writer of
more recent date places the fligure
rather lower. He estimates that o
squere mile of kalo will afford enough
fooll to sustaln 12274 persons for &
year. Taking the Iatter flgure as
nesrest the mark it shows how easily
the native may sustaln bimself and
family if b will anly take the trouble
to cultivate n small patelh of kalo for
his own use,
Pagana,

HAPPY PITCAIRNERS.

They Neliher Ssmoke Nop Drink and En-
Juy Life.

Pitesirn island, where the descond-
ants of the mutineers of the Boanty
live in seclusion and primitive con-
tentment. bousts of belug absolute-

free from the viee of drinking.

la 'IE‘!'I“II“O: lnwl;tt.l‘:: louohhndl
anly liguors, but - A ahi
\rmluﬂ sallor named Coffin, m.w?.
cast ashore there a few months ago,
had managed to save his dearly cher-
Ished pipe and pouch of tobacco. The
ehief of the colony prompt-
ly lnformed him that he must gi
umnklnﬁl! he wanted to enjoy
hospltality, and when he refused
Wha 80 tually boyeotted that
fled this mnncp {0 l?r the
passing ship. Cuptaln Balley of
#nmtri;qn mmam_almrn V;lgl

m Japan, briogs this A
:ln : :t.lht I;l'-gd'l.t:l m

ets for food wit natives,
found them happy smd

n
1!
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though not n drop of rain

fallen
the L
ot AARR b Bt o
r' Indications of activ-
ty.—[Detroit Free Press. :

also cooked and Bave been Iikened to m 0

We do not hold oarselves responsibie fur the
statements made or opintons espresssd by sur
eonrreeponlents.

MEi. Eptron: Asan American gitl-
zen residing tomporarily in Honolulu
since New Years, an interested specta-
tor of the Iate peaceful revolution, I
desire 10 present & few thoughts on the
present politieal situation from an

American s nt

When the Hawslian Parlinment
passed the Opium and Lottery bills
and the Queen tried to abrogate the

Constitution she had sworn tosupport,
and substitute one which ve her
absolute autoeratic powers, Ee mon-
archy sunk by its own welght of rot-
tannemnndm_mto{“;lidetym:h
©, never to rise n.
b e oivilization of the nineteenth
century could not abide sueh inlqui-
ties, and the revolution came, a8 °
truthfully detailed In “Two Weaks of
Hawalian History.” [t was fortunste
that the U. 8. S, Boston was in
aml that the United States Minlster
and its Cuglnln soted 20 promptly to
protect life and pmpnnf. else much
violence might have resulted; but the
end would have been thesame, lor the
Anglo-Baxon blood was up.

i Hawalian Provizional Govern-
ment haviog made o Treaty of Annex-
ntion with the United States, the
question i, shall 18 be milfled s it
stands, or shall it be modified, or
shall we refuse to do either and estab-
lish a Protectorgte as  agalnst all
forelgn governments, and leave these
eosmopolitan people to fight out their
own battles in domestic affirs.

l-'mi; years ago Lord George Paunlet
came here in his shih pulled down
the Hawalian flag, and hoisted that of
Gireat Britalp; five months later Ad-
miral Thomas came and restored the
monarchy. When this was dotte, the
United States did not have undlsputed
control of one inch of Pacitle Conat;
now she owns all between San Diego
and Behrings' Straits, except British
Columbia, Sinee that time twent
millions of free people have &
homes west of the Mississippl river,
and built large cities on the Pacifle
coast which statud fuce to Ines with
eight hundred million Aslaties, with
whom we must have trnde aml inter-
course, They are intensely conservi-
tive, we are Intensely progressive;
what problems are in store for us (o
solve (o connection with them ne one
can tell. Men pass away, but nations
are long lived; Chinn has existed four
thousand years, and has four hundred
million people. What a power she will
be wheén Western civilization breaks
through its encrusted shell?

England, Germany, Franee and
Spain control the islands of the South
Pacific; with them we have nothing
to do except through an unfortunate
agreement with Great Britsin amd
Germany about Samon, 1o regand to s
joint protectorate,

The Hawaiian Islands are the ke
to the North Pasifle ocean. .»\mrz
cans have large and important Inter-
ests here, which we are hound Lo pro-
tect. The United States to-duy is the
strongest government on earth: we
have sixty-five million people. In
fifteen yenrs, by past ratios, we will
have one hundred million; lu forty
vears, two hundred millios!! Ouar
strength lies in free Institutions, which
form a peaceful, progressive natlon;
but we look shead with a view to
avoid war, hence we have Inaugurated
the poliey of arbitration; and it |8 in
the interest of pesce that the two na-
tions of America and Hawall shoold
hecome one. A prolectorate nvolyes
great responsibllitles on the part of
the United States willh no campens
sating advantages, while it means in-
ternal broils and dissensions {or nloety
thousand people of many nationalities
and races, By o law of eommon in-

Wileox has & factory where |

Ellis In his Polyne= |

terest and obvlons desting  these Ha-
waiian Islands most beeomo o part of
the United States and prople
Amearieat citizens, s name of which
any man mny he prowd,

These Islands s slly thomselves
with some first-clnss power that enn
give them absolufs rotegtion, nmd

the

the sooner the bLetiar, Tor there I8
much distreds [y the Lagil.  They are
the choloe spot= in all the warkd lor

climntie sanitarfims; e from fonlag
free from ladigenons malaria; with
bracing tmde o luds nlne months in
the year; with good soa bathing the
year round, yot with perpetunl snow
on her highest clevation, afording
svary vardely ol climate; two thous-
aml miles from A contingend; sf the
croasrondk of the great ocean high-
wiys, thesé mountalns fu the ses stand
torth monuments of the Iuflnlts love
of the Infinite Father, beckoulng
Amerion to bring good stible govern-
ment (o a8 cosmopolitan people who
have suffersd much from o maladmin-
istention of thelr atfalrs, and who
were threatened with moral ruln,
There are many problems of s logd
chameter to solve, but Ume will cure
all. Brave men, of a stock who never
flinel, have opened the way ;| wislom
wnd experience will o Lhe rest. When
annexed, the Crown Lands ought to be
subdivided into bomestends knjes
anas), and the hﬂnt aption of loeation
for two years should be given to those
Hawailans who are 0ot now owners of
land ; and in order to secure it Lo their
hmlﬁm s & home, It shoulid be in-
alivnable for thirty yemrs,
Forecasting nles Aty ar a hun-
dred ‘i“m does uny statesman sup-
. putlﬂlh:\- lwlll I:'Tnln e
1 the : meries declines o
of the offer now misde, it might
result in an Asiatic scoupation or s
war to prevent It, would not
mean » step forwand Uhristian
civilization, but suo obwiacle to such
advancement, and & menace (o Ameri-
can Interesis.  The planting of the
Amerloan fag in the midat of the
Pacifie ocoun will be s most powarful

i
war should evar m.rmﬁ
-;:Hﬁnnn on Punclibowl amd Din.
y defending the nnly good
harbor thnt exists wonkl make

ensmy give it a wide berth,

‘lm of Hawall nre s ki .

Al generous e - ta
wm fall of good poiuts;
g moves for them s well as
other, Grass houses, ol
ship and the monaroly are Uiligs of

the 1 ander tl
will-.' -n;'tv?rl' 1 1s

aﬁ*’?fﬁ%‘&w

will be in-
AN AMERICAN,
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